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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:  "Holio-ay  Shopping,"  Information  frora  the  bureau  of  Home  Economics, 
U.S.D.A. 


Even  in  an  economy  year  like  this,  holiday  shopping  may  he  tiresome  and 
tedious  or  it  may  he  interesting  and  pleasant,  all  depending  on  how  you  go  at  it. 
So  often  just  a  feu  little  things  make  all  the  difference. 

Take  feet,  for  exai::ple,     Covisin  Susan  declares  that  her  feet  can  spoil  the 
"best  day  in  the  \7orld.     Certainly  feet  can  have  considerahle  effect  on  a  joh  like 
shopping  where  you    spend  long  hours  standing  and  walking  in  crowded  stores  and 
on  the  street.     So,  "before  you  start  out  on  an.y  shopping  trip  this  year,  I  suggest 
that  you  thinlc  of  your  feet.     Treat  your  feet  well  and  they'll  repay  you  in  com- 
fort.   High  heels  may  look  smart  and  stylish,  but  when  you  go  down  town  to  select 
toys  for  the  children  and  other  gifts  to  suit  your  friends  and  your  pockethook, 
then  is  the  time  for  Ioy/  heels  and  sensihle  toes.    Even  the  smartest  woman  finds 
it  diffic^olt  to  keep  her  mind  on  shopping  or  to  malce  -s'/ise  choices  when  her  feet 
are  uncomf ortahle.     So,  take  a  cool  foot  hath  in  the  morning  hefore  you  set  out, 
and  take  a  warm,  soap- and- water  hath  with  a  cool  rinse  at  the  end  of  the  day' s 
shopping.    You'll  find  that  your  feet  will  cariij- you  around  twice  as  easily  v/hen 
they're  treated  this  way.    Foot  baths  ever;/  day  may  talro  a  little  extra  time,  out 
they  add  a  good  deal  to  the  comfort  of  life.     Fresh  stockings  every  day  a:id  pov;-o-er 
in  shoes  help  if  yo^ir  feet  are  inclined  to  perspire, 

ITov;  as  to  tha  husinoss  of  shopping  itself.    Early  shoppers  get  their  reward. 
And  they  don't  have  to  wait  until  the  next  world  for  it  either,     TTlien  the  stores 
are  less  crowded  you  have  a  hotter  opportunity  to  look  over  the  stock  and  the 
prices  and  decide  what  you  want.    Then,  the  stores  often  offer  special  values 
just  to  encourage  early  shopping.     If  you  arrive  hefore  the  cro\xi  and  hefore  the 
goods  are  all  picked  over,  you'll  he  more  likely  to  mal:e  a  good  huy  and  perhaps 
pick  up  a  Christmas  bargain  here  and  there. 

Most  women  can  spend  houi's  and  days  at  shopping  if  they  go  at  it  in  an  aim- 
less way,  "just  looking"  without  any  definite  idea  of  what  they  want.     You  can 
start  out  in  the  morning  and  spend  all  day  looking  at  the  displays  and  wondering 
vaguely  if  this  powder  puff  might  do  for  Susie  or  if  something  else  would  he  all 
right  for  Aunt  Jane.    This  haphazard  kind  of  shopping  is  a  fine  way  to  waste  a  lot 
of'  good  time  and  effort.     So,  the  husy  housekeeper,  who  hasn't  much  time  to 
spare  will  profit  hy  a  well-planned  shopping  campaign. 

One  of  ray  friends,  who  is  a  very  successful  shopper,  tells  me  that  she  works 
out  her  campaign  this  way.    First,  she  spends  a  morning  going  through  the  stores, 
just  getting  ideas  and  prices  and  jottiiig  them  down  in  her  little  notehook.  Then 
she  goes  home  an.,  works  out  her  expense  plan  or  Christmas  hudget,  deciding  ro-oghJly 
tne  amount  she  wants  to  spend  and  how  she  wants  to  divide  it.    For  example,  she 
malces  a  list  of  each  memher  of  her  family  and  writes  oeside  each  name  several 


gift  possibilities,    ^'Hien  next  she  goes  shopping,   she  carries  this  list  with  her 
and  follows  it  as  she  "biiys,  instead  of  picking  iip  things  hit  or  miss, 

Sone  day  ne:ct  wee!:,  '/re '11  tal]r  over  ouying  presents  for  the  children.  So 
much  money  goes  to  waste    on  wrong  presents  for  children — gifts  that  aren't  suita- 
ble for  the  child's  age,  size,  or  interests,  or  gifts  that  break  easily  or  dis- 
appoint him  in  some  other  way  that  every  thrifty  shopper  needs  to  spend  special 
thought  on  hu^ri-^ig  wisely  for  the  youjigsters. 

Just  now,  though,  let's  forget  Christmas  and  consider  the  pressing  question 
of  what  to  have  for  shipper  tonight — a  menu  for  a  good  Jriday  supper.     The  main 
dish  is  a  new  one,  so  new  that  I've  never  even  mentioned  it  before,    Baked  creamed 
oysters  for  the  main  dish.    Then,  crisp  hot  potato  chips  to  go  with  the  oysters, 
or  French  fried  potatoes,  or  even  Just  plain  fried  potatoes.     Stuffed  olives  to 
add  color  and  flavor  to  the  plate.     Salad  made  of  chopped  or  shredded  cabbage, 
diced  pineapple  and  chopped  nuts  served  on  lettuce  v^dth  boiled  salad  dressing. 
And  coffee,     llo  desert  needed. 


Once  more  let  me  repeat  that  Friday  sttoper  menu.    Baked  creamed  02'stcrs; 
potato  chips  or  fried  potatoes;  St'offcd  olives;  Cabbage,  pineapple  and  nut  salaA; 
and  Coffee, 


How  if  you'll  ^et  your  pencils  out  of  the  drawer,  I'll  ^i'ive  you  this  new 
recipe  for  balced  creamed  oysters.  Lots  of  ingredients — eleven  of  them,  to  be 
exact.     Here  they  are: 


1  quart  oysters  3  tablespoons  butter 

1/2  teaspoon  salt  3  tablespoons  flour 

1/8  teaspoon  pepper  l/2  cup  milk 

1/8  teaspoon  nutmeg  l/2  cup  cream 

1  teaspoon  m.inced  parsley  l/2  cup  buttered  bread 

1/2  teaspoon  onion  juice  crumbs 

I'll  repeat  that  list,  (llepeat.) 

Look  over  the  oysters  carefully  to  remove  any  pieces  of  shell,  then  simmer  for 
a  fev/  minutes  in  their  o\Tn  Juice,  drain,     Ciit  the  oysters  into  medium  sized  pieces, 
add  the  salt,  pepper,  nutmeg,  parsley/  and  onion  Juice,     prepare  a  cream  sauce  of 
the  butter,  flour,  ailk  and  cream,  and  cook  about  5  minutes  stirring  constantly. 
Mix  with  the  oysters  and  seasoning,    put  in  a  balling  dish,  cover  with  the  crunibs 
and  brown  quickly*     Serve  at  once. 


Monday:     "Breads  for  Low  Cost  Meals," 


